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Insist on 


BODY MIST 


an etheral deodorant 





something entirely new 
to the cosmetic world 
and introduced in 1948 
by Du Lundi Master 
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rent, exotic, exhilirating 
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WE’ RE NOT COOKS! 


but unlike the "cook the proof of our crafts- = oil 
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To Those with DISCRIMINATING TASTE who wish 
to obtain FURNISHINGS which are EXCLUSIVE 
and of SUPERIOR QUALITY our ranges 
are full of DELIGHTFUL INTEREST. 


_ The Showrooms are well stocked 


with every description of FUR- 
NISHING EQUIPMENT 


MODERN HOUSE 
FURNIGHERS 


The Premier Furnishers of the Free State 








“WHEN YOU REQUIRE 


TiMbErR 


COME TO THE 
LEADING TIMBER & PAINT MERCHANTS 
IN TOWN 
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_ 2 teaspoons ail. % sprinkle with sugar. Cut into diamond shapes. HOT 
Pinch salt. oiled pan, 400° (or hotter). , 
Enough flour to make sott 
dough. y 
- ; 
FRIDGE ROLLS (Grace Miller). ; 
ingredients. Method. . 


BAIGEL AND BUNS ~— 


BAIGEL (Miss Sarah Harris). 


Ingredients. 

1 lb. flour. 

2 cakes yeast. 

l egg. 

1 good pinch salt. 
1 good pinch sugar. 
1 dessertspoon oil. 


Method. , ; 

Crumble yeast, add salt. (a) sugar plus 1 cup luke- 
warm watier. Allow to stand covered till it bubbles. 
(b) Make well in flour, throw in 1 dessertspoon oil, 1 egg, 
beat. (c) Pour in yeast. Don’t knead too hard. Let rise 
to double. 142-2 hours. . 

Make into baigel, rise slightly 15 minutes. Have 
reddy pot of boiling water with salt and sugar added. 
When baigel comes to top remove, put on tto ungreased 
pan. Bake VERY HOT oven 15-20 minutes. 


KICHEL (Molly Hirschfield). 


Ingredients. 
6 eggs less 2 whites. 


1 cake yeast. | 


2 teaspoons sugar. 


1 cup mashed potatoes. 


Y2 cup butter. 


1 cup mik. — 


1 cup hot water. 
1 teaspoon salt. 
2 beaten eggs. 


8 cups flour (or more). 


Ingredients. 

6 tablespoons cream. 

6 tablespoons milk. 

1 egg. 

Pinch salt. 

2 dessertspoons baking 
powder. 

Sufficient flour for firm 
dough, 


» + 


Method. 
Knead dough, roll out thinly on board. Smear oil and 


Prepare early morning. Liquefy yeast with sugar. 
Add mashed potatoes. Mix well. Add softened butter, milk, 
water, salt. Add beaten eggs. Add enough flour to 
make stiff dough. Knead well. Cover with greaseproof 


paper. Put in frig. six hours. Knead again. Make into 

rolls. Allow to rise. Paint with yolk. Sprinkle with 
poppy seed. Bake fairly hot oven (450°) until golden 
brown, ea 

= 

EASY ROLLS (Stoller). : 
‘ 

Method. ~ 5, 


. Beat cream, egg and salt well. Add sufficient flour 
and baking powder to make rollable. Roll out in rounds 
and cut in four. Roll from outer edge. Brush with beaten 
egg. Bake in 450° oven for 10 minutes. 


_ ST. DUNSTAN’S ROLLS. 


Ingredients. 

3 cups flour. 

1 teaspoon baking 
powder. 

¥Y2 teaspoon salt. 

1 cup luke warm milk. 

1 cake yeast. 

1 dessertspoon sugar. 


Method. 
Mix flour, baking powder, salt. Dissolve yeast in 
milk, add sugar. Add yeast and milk to flour. Knead 15 
minutes. Place in covered saucepan. Leave for ¥2 hour. 
Shape into rolls (18). Place in buttered pan. Allow to 
rise ¥% hour. Brush with milk. Bake 375° about 25 

minutes. 
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HURRY UP BREAKFAST BUNS (UL. M. L.) 


Ingredients. 

2 cups flour. 

Y% cup sugar. 

3 teaspoons baking 
powder. 


Y% lb. butter. i 


Method. : 

Rub flour and butter. Add baking powder and sugar. 
Break in eggs. Add sufficient milk to make soft dough. 
Make into buns, glaze with milk and sugar. Bake in a 
QUICK oven (425°) about 20 minutes. 


SUGAR BUNS (Miss Sarah Harris). 


Ingredients. 

1 lb. flour. 

2 ozs. sugar. 
2 ozs. butter. 
l egg. 

2 cakes yeast. 
Pinch salt. 


Method. 

Take yeast, salt and sugar, also 1 tablespoon warm 
water. Stir well and allow to stand for 10 to 15 minutes. 
Melt butter and add % pint milk. Mix all into the flour 
and allow to stand for 14% hours. Cover and keep warm. 
Then knead and make buns, and let rise in pan for about 
Y hour. Bake 400°. Immediately when out of the oven 
brush with mixture of 2 tablespoons sugar and 1 table- 
spoon water. 


APRICOT BUNS (A. Morris). 


Ingredients. 

3 cups flour. 

242 level teaspoons bak- 
ing powder. 

6 ozs. butter. 

¥% cup sugar. 

1 egg and 1 yolk. 

% cup milk. 

Little cream. 


Ingredients. 

1 Ib. flour. 

2 ozs. butter. 

2 ozs. sugar. 

1 cake yeast. 

1 egg. 

Y2 pint luke warm milk. 
Syrup. 

¥Y2 cup sugar. 

¥Y2 cup water. 

1 tablespoon rum. 


Method. 

N.B.—Sift flour and baking powder 3 times. Crumb flour, 
baking powder, butter. Add sugar. Gradually add beaten 
eggs, milk and cream. This dough should produce 36 
buns. Roll out, cut into circles. Put one teaspoon 
apricot jam in centre. Close up gently, first by hand and 
then with two forks to resemble petals. Brush with milk. 
Sprinkle with sugar and cocoanut. Bake at 425°. After 
5 minutes switch off top and leave bottom on low. 


RUM BUNS (Collins). 


Method. 

Mix yeast with warm milk. Make well in flour. Add 
sugar, add yeast, add melted butter, add egg, mix with 
spoon. Knead, cover, allow to rise for 2 hours. Knead 
again, make into buns ‘(in patty pans, greased). Let 
them rise 10 minutes. Bake about 20 minutes in hot oven. 

Make a syrup of sugar and water and add rum. 
Remove buns from tins. Pour in a little syrup then return 


“buns to pans. 


HONEY TWIST (L. Gordon). 


Ingredients. 

1 cup milk boiled up. 
Y% cup butter. 

Y2 cup sugar. 

1 teaspoon salt. 

2 cakes yeast. 

Ye cup lukewarm water. 
2 egcs beaten. 

5 cups flour. 


Honey Topping. 

Y, cup butter. 

%3 cup icing sugar. 

1 egg white. 

2 tablespoons honey, 
warmed. 


Method. 

Pour milk over butter, sugar and salt. Crumble yeast 
into lukewarm water. Cool milk to lukewarm. Beat in 
flour to make soft dough, knead until smooth. Place in 
greased bowl, cover, let rise until double. Then shape 
into long roll about 1 in. in diameter. Coil roll into greased 
cake n, beginning at the outside edge and covering 
the bottom. Brush with honey topping. Let rise till 
doubled in pan. Bake in 375°, 25-30 minutes. 


Cream all ingredients together and brush over twist 
before baking. 
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For JACK LEVY} | 
beh & Company — 
r ; »' a Wholesale General 
Merchants 
vill and Stockists of 
BF * Cigarettes 
fat + Tobaccos 
p rOVISIONS % Confectionery 
%Stationery 
% Groceries 
Phone % Toilet Requisites 
Sorokin 3885 Telephones 2745 & 6782. 
33 EAST BURGER ST., 
Bloemfontein BLOEMFONTEIN 











BLOEMFONTEIN DRY CLEANERS & DYERS 


Head Office and Works: 


76 Monument Road 


“The Free State’s Largest and Leading Dry Cleaning 
Dyeing Works” 


OFFICIAL CONTRACTORS TO SAMBA, S.A, 
AND POLICE DRY GOODS CANTEEN. 


We assure Customers of the Highest Quality Cleaning, 
Efficiency and Speedy Service. 
Town Receiving Depots: — 


78 & 148a Maitland St., 


Unie Hotel Buildings, Cnr. West Burger and Fountain Sts. - 
We Call and Deliver to All Parts of the City 


Phone 6! (Exchange) 
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Ingredients. 

2 cakes yeast. 
1¥% cups sugar. 
10 cups flour. 

1 teaspoon salt. 
4 eggs. 

¥Y2 lb. butter. 
Luke warm water. 


CRISP BUTTER BISCUITS (Gluckman). 


Ingredients. 

Y2 |b. ‘butter. 

1% cups sugar. 

2 eggs. 

4 cups flour. 

4 teaspoons baking 
powder level. 


BUN LOAF FOR RUSKS (UL. M. L.) 


Method. 

In evening prepare sponge, i.e. yeast, Y2 cup flour, 
Y cup lukewarm water, 1 tablespoon sugar. When 
sponge bubbles knead. Make well in flour. Add rest 
of ingredients. Cover. Following morning knead again. 
Put into loaf pan. Allow to rise. Bake 350°, 1 hour. 


BISCUITS 


Method. . 

Cream butter and sugar, add eggs, flavouring. flour 
and baking powder. Roll out thinly, sprinkle with sugar. 
Bake 475° for 7 minutes. 


GINGER BISCUITS (R. M. Berger). 


Ingredients. 

2 eggs. 

2 teaspoons ginger. 

2 tablespoons syrup. 

3 oz. melted butter. 

7/8 cup sugar. 

1 teaspoon _ bicarbonate. 
mixed with Ya cup 
orange juice, 

6-7 cups flour. 


Ingredients. 

7 tablespoons flour. 

1 tablespoon sugar. 

1 teaspoon baking 
powder. 

Y% |b. butter. 

l egg yolk. 


Ingredients. 

1 packet Marie biscuits 
crushed. 

2 eggs. 

5 ozs. sugar. 

1% ozs. cocoa. 

4 ozs. Pastrine (melted). 


Ingredients. “ 
1 cup flour. 
1 teaspoon baking 


powder. 
Y3 cup sugar. 
1 egg. 


1 dessertspoon water. 
3 tablespoons maizena. 
Y, lb. butter. 

Y% cup cocoanut. 





Method. 

Beat up eggs. with ginger syrup, sugar and butter, 
add bicarb and sufficient flour to make rollable con- 
sistency. Cut in to shapes, paint with egg, sprinkle cocoa- 
nut. (For children 100’s and 1000’.). Bake in a moderate 
oven for 10 minutes (or until done). 


NUT BISCUITS. . 
Method. 

Sift the flour and baking powder, mix in the sugar, 
rub in the butter, add the yolk, roll out and cut. Beat 
the white stiff, add one cup of icing sugar, 2 teaspoonful 
of lemon juice, spread over the biscuits, sprinkle with 
chopped walnuts. Bake 12 minutes, oven 400 degrees. | 


BISCUITS (Rosa's). 

Method. 

(1) Beat the yolks and sugar. (2) Add the cocoa, then 
(3) melted pastrine. (4) Beat white stiffly. (5) Add biscuits. 
Mix thoroughiy. Line an ice cube. tray with greaseproof 
paper, pack the mixture into the tray. cover with paper, 
press with palms of hands. Freeze 24 hours. Lift the 
mixture with sides of greaseproof paper. Slice as much 
as you need. 


ROCK BISCUITS. 
Method. 
(1) Cream egg and sugar. (2) Mix dry ingredients in 
another bowl and add to (1). (3) Add melted butter. Put 
spoontuls on tin in moderate oven. Rocky in appearance. 











| CAR TROUBLE ? 


Drive Round to : 


Glkon Bros. 
Garage 


27-29 Hanger Street 
BLOEMFONTEIN 


. or Phone 
é 408! 


We are Car-Lock 
Specialists. 


Bate RL Sa 











Established 1900 


SHAPIRO'S 
WHOLESALE 


Tobacco Merchants 


1 Maitland Street 
BLOEMFONTEIN 
Phone 3391 (4 lines 
P.O. Box 205 
Tel. Add. ‘‘Shapiros’”’ 


Distributors of All 
Brands of Cigarettes 
and Tobaccos 
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ALMOND FINGERS. 


Ingredients. Method. 
Y2 lb. butter. Mix butter and sugar to a cream, add ground almonds 
Y% lb. sugar. and flour. Mix to a dough. Shape like bananas. Bake 
Y2 lb. flour. plus-minus 375°. While hot roll in icing sugar moistened 
Y% lb. ground almonds. with vanilla. 
COLLIN’S CRUMPETS. 

Ingredients. Method. 
1 large tablespoon Melt butter, add beaten eggs, milk, sugar. Beat well, 

butter. then add flour. Beat well—last baking powder. Grease 
2 eggs. griddle or stove plate very slightly with vegetable fat. 
2. tablespoons sugar. Pour out 1 dessertspoonful at a time. When bubbles 
Y cup milk. appear turn. 
4 large tablespoons 

flour. 
1 teaspoon baking 

powder. 
Y2 teaspoon vanilla 

(optional). 


NUT SNACKS BERTIE. 


Ingredients. Method. 

Y% lb. butter. Cream the butter and sugar, add the yolks, flavour- 

12 cup yellow sugar. ing, flour, baking powder, salt. When well mixed spread 

1% cups flour. on greased tin. 

2 egg yolks. 2nd Mixture. 

2 teaspoons sifted bak- Beat 2 egg whites stiff, add 1 cup yellow sugar, mix 
ing powder. well. Add 1 cup broken walnuts, spread on first mixture, 


Bake about 20 minutes, 400°. (If the mixture is too stiff 
add a speck of butter). 


WAFFLES (R. Blecher). 


Ingredients. Method. 
5 ozs. melted butter. Beat yolks, mix in milk, sift in flour, baking powder 
1 teaspoon vanilla. and salt, add melted butter and essence, beat whites 
1¥2 teaspoons salt, level. lastly. 
3 teaspoons baking pow- 
der, level. 
3 eggs. 
3 cups of milk. 
¥Y, |b. flour. 


MODLIN—DELICIOUS BISCUIT. 


Ingredients. Method. 
¥%3 lb. butter. Crumb ail dry« ingredients, add yolk and cream. 
1% cups flour. Dough rollable consistency. Roll out thinly, brush with 
%% cup sugar. egg. sprinkle poppy seed and sugar or cocoanut. Bake 
2 level teaspoons bak- 350° 10 minutes. 

ing powder. 
l egg yolk. 


2 tablespoons cream. 


DATE FINGERS (C. Morris). 


Ingredients. Method. 

4 ozs. ‘butter. Cream butter and sugar. Beat in egg yolks. Stir in 
4 ozs. sugar. flour and salt. mixing to stiff dough. Roll half to line 
2 egg yolks. a Swiss roll tin. Heat dates with. milk and cinnamon, 
8 ozs. flour. beating well. Spread over dough. Roll remaining dough 
Salt. and cover dates. Bake 350° 15-20 minutes. Cut into 
14% cups chopped dates. fingers. 

1 level teaspoon cinna- 

mon — 


Ya cup milk. 
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Ingredients. 

6 ozs. flour. 

6 ozs. butter. 

2 ozs. castor sugar. 
2 ozs. custard, 


Ingredients. 
1 Ib. flour. 
¥2 lb. butter. 
% lb. sugar. 
1 egg. 


Ingredients. 

¥Y2 |b. butter. 

3 cups flour. 

2 eggs. 

1 teaspoon vanilla. 

2 tablespoons oil. 

¥Y2 cup water. 

1 cup sugar. 

2 teaspoons baking 
powder. 


CUSTARD BISCUITS (R. Blecher). 
Method. P 
Mix all ingredients together and knead until dough. 
Make into little balls and press with fork. Bake 375° 
for a few minutes. 


ICE BOX COOKIES (L. M. L.) 

Method. 

Crumb flour, butter and sugar. Add beaten egg. 
Divide in half colour one chocolate and other pink. Roll 
out thinly. Put layer of chocolate. Brush with white 
of egg. Layer of pink, white of egg. Repeat. Leave in fridg. 
overnight till following morning. Cut strips. Bake 425° plus- 
minus 10 minutes. 


ETTIE CARTOON BISCUITS. 
Method. 

Crumb together butter, flour, baking powder, salt and 
sugar till fine. Beat egg with oil, vanilla and water. Add 
to crumbed mixture. Soft dough—use for biscuits, tarts, 
etc. Bake 400° plus-minus 15 minutes. 


CHOCOLATE BISCUITS (L. M. L.) | 


Ingredients. 
2 eggs. 

Y% lb, butter. 
% cup flour. 
1 cup sugar. 


Method. ad 
Cream eggs and sugar. 

together, add to eggs. 

walnuts. Bake 350°. 


Melt butter and cocoa 
Add flour, baking powder. Add 
Put icing on hot cake. 


1 cup chopped walnuts. " 


2 teaspoons cocoa. 

% teaspoon baking 
powder. 

Icing. 


l. unbeaten egg white. 


% cup icing sugar. 
2 teaspoons cocoa. 


Ingredients. 

¥Y )b. almonds. 
3 eggs. 

1 cup suger. 
2 |b. sultanas. 
1 cup flour. 


Mix all together. Cut when cooled into squares. 


SWISS NUTTIES (R. Block). 


Method. 
Beat eggs, add rest of ingredients. Bake buttered bis: 
cuit pan ¥%2 hour in moderate oven. Cut while hot. 


MARSHMALLOW CREAMS (BISCUITS) (L. Gordon). 


Ingredients. 

6 ozs. flour. 

Pinch salt. 

3 ozs. margarine. 

3 ozs. castor sugar. 

1 egg (separated). 

Milk to mix. 

1 tablespoon golden 
syrup. 


Colouring, flavouring. 


Jam. 


Nuts or glace cherries. 


Method. : 

Sift flour and salt. Cream margarine and sugar well. 
Beat in egg yolk and dry ingredients. Stir in enough 
milk to give a soft dough. Roll, cut into 14% in. rounds 
with scone cutter. Grease pan, prick biscuits. Bake 
350° 10-15 minutes. 

Cool. 

Meanwhile make mock marshmallow. Beat egg white 
and syrup over hot water till thick, fluffy and stiff (colour 
with % teaspoon coffee essence), Sandwich biscuits | 
together with jam, coat tops with marshmallow. Decorate. >! 
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have the recipe to 
| satisfy your good and 
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| ' ** EROCKS WE SERVE 
‘ 52b HENRY STREET 
a * HATS and BLOEMFONTEIN 
» * Phone 4197 
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GINGER NUTS (M. Lovius). 


Ingredients. Method. 
10 cups flour. Rub butter into flour, sugar and ginger. Add syrup, 
1 pkt. bicarb. bicarb. and egg. Make round balls. Moderate oven. 
1 egg. 
4 dessertspoons ginger. 
1 lb. syrup. 
1 lb. butter. 
1 lb. sugar. 
BRANDY SNAPS (L. Gordon). 

Ingredients. Method. 
2 ozs. margarine. Melt fat, sugar and syrup. Remove from heat, add 
2 ozs. sugar. rest of ingredients. Drop mixture in teaspoonfuls on 
2? tablespoons syrup. greased pan 2 inches apart. Bake 350° 7-10 minutes. Put 
2 ozs. flour. pan on top of stove. Roll biscuits round greased, wooden 
Y teaspoon ginger. spoon handles. Keep snaps warm enough to handle. 
1 teaspoon brandy. Fill with mock cream. 
Y, teaspoon grated lemon 

rind. 


DORIS SOLOMON BISCUITS. ' 
Ingredients. Method. ? 


3 tablespoons oil. Mix together all dry ingredients, stir in oil, mix to a 
4 tablespoons sugar. paste, add egg and!milk, roll out “% inch thick. Moderate 
1 tablespoon milk. oven till golden brown. 


10 tablespoons flour. 
1¥%2 teaspoons baking 


powder. 
l egg. 
Vanilla, 
RITA BISCUITS (R. Shiein). 
Ingredients. Method. 
Y2 lb. butter. (1) Mix all dry ingredients. (2) Crumb the butter with 
% |b. flour. fingers until fine. (3) Add the egg well beaten (if insuffici- 
¥Y%, cup sugar. ent add a little more egg). (4) Brush with egg and sprinkle 
1 level teaspoon baking with nuts. (5) Hot oven—400°. This recipe can be used 
powder. for stuffed monkeys. 
1 egg, well beaten. 
Lemon and Vanilla ‘s 
essence mixed. . 
COCOANUT COOKIES (C. Morris). -¥F 
Ingredients. Method. ‘ 
¥Y2 cup milk. Bring milk and butter to boil. Stir in sugar until — 
2 tablespoons butter. dissolved. Remove from heat and add flour, baking 
1 teacup castor sugar. powder and salt. Stir well. Beat whites until frothy. 
1 teacup flour. Add cream of tartar and beat until stiff. Fold in vanilla 
1 teaspoon baking and add two mixtures together. Fill patty tins %. Bake 
powder. at 350° for 25 minutes. Dip into beaten jelly and sprinkle 
4 egg whites. with cocoanut. 
Y teaspoon cream of 
tartar. 


42 teaspoon vanilla. 

Beaten jelly. 

Cocoanut. ¢ 
Pinch salt. 
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FRUIT MINCE PIES (C. Morris). 


Ingredients. Method. 
2 cups flour. Rub dry ingredients with butter. Add egg yolk. Line 
2 tablespoons sugar. paity tins and fill with fruit mincemeat. Cover. Bake 
2 teaspoons baking in hot oven. 
powder. 
Pinch salt. 
6 ozs. butter. 
1 egg yolk. 
CINNAMON ROLLS (S. Sacks). 
Ingredients. Method. 
9 heaped tablespoons Crumb flour, butter. baking powder, sugar, salt. Add 
flour. . egg mixture. Rollable consistency. Roll out rectangular 
Y% |b. butter. piece % inch thick. Spread with melted butter, sprinkle 
3 teaspoons baking with cinnamon and sugar. Roll up like Swiss roll, cut into 
powder, heaped. one inch slices. Put into buttered patty pans, cult side 
1 tablespoon sugar. down. Spread with melted butter. Sprinkle cinnamon. 
Pinch salt. Bake very hot oven about 15 minutes. 


1 egg beaten in a cup. 
Fill cup with milk or 
milk and cream. 


LAMINGTON SQUARES (C. Morris). 
Ingredients. tha conf Sug ow » Method. 


¥Y2 lb. butter. Cream butter and sugar, add well beaten eggs. Mix 


4 well beaten eggs. milk with bi-carb. and add to mixture. Add flour with 

1 cup milk. cream of tartar mixed. Then vanilla. Bake 400°. Whilst 

3 cups flour. still warm cut into squares and coat with the icing made 

2 small teaspoons bicarb. as follows:— 

2 small teaspoons cream Melt butter in hot water, add other ingredients. Roll 
of tartar. in cocoanut. 

Vanilla, 

Icing. 

2 lbs. icing. 


2 tablespoons cocoa. . 
Y% Ib, butter, 


Cocoanut. 

PEANUT COOKIES (L. M. Lovius). 
Ingredients. Method. 
Y2 cup butter. Cream butter, honey and sugar till fluffy. Add well 
Y2 cup honey. beaten egg, peanut butter and salt. Stir in flour and 
¥Y2 cup sugar. bicarb, sifted together. Make ball and press down with 


1 small egg. fork. Bake at 350° for ten minutes. 
Y2 cup peanut butter. 

2 cups flour. 

Y2 teaspoon bi-carb. 


Pinch salt. 

CENCI (Tcherny). 
Ingredients. Method. 
1 cup flour. Beat egg. brandy. oil. Add rest of ingredients. Knead 
1 egg. well. Leave covered 20 minutes. Then roll out thinly 
1 tablespoon brandy. in rectangular shape. Cut into rectangular shapes 1/2 
| tablespoon cooking oil. inches by one inch. Gather up slightly in centre. Fry in 
1 teaspoon sugar. hot oil and sprinkle with icing sugar. 


¥Y2 teaspoon salt. 


SHORTBREAD (Pencharz). 


Ingredients. Method. 
Y2 jb. butter. Cream together. Add enough flour, more or legs, to 
3 tablespoons icing bind cracks. Put in circular cake tins. Prick and 
sugar. , pat it and bake in moderate oven over 300° until nicely 
Flour. browned. Cut whole lot and sprinkle with castor sugar 
while hot. 
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SPONGE CAKE (M. Hirschfield). 


Ingredients. Meihcd. 
6 eggs. Beat whites stiffly. Add sugar slowly. Continue 
1 cup sugar. beating until all sugar is used up. Add beaten yolks, 
% cup flour. then all dry ingriedients. Lastly lemon juice and rind. 
Y% cup potato flour. Bake moderate oven 325° to 350° approximately 45 
¢ teaspoons baking minutes. . 

powder, 


Y% lemon juice and rind. 


MADEIRA CAKE (Greenstein). 


Ingredients. Method. 

Y% lb. butter. (1) Cream the butter and sugar. (2) Add 1 egg and 2 
1 cup sugar. tablespooniuls of flour. (3) Add 2nd egg and 2 table- 
3 eggs. spoontuls flour. (4) Add 3rd egg and 2 tablespoonfuls flour. 
8 tablespoons flour. (5) Add milk. (6) Add flour, essence and baking powder. 
¥%, cup milk. Bake 350° % to hour. Cover with brown paper. 


2 heaped teaspoons bak- 
ing powder. 


Essence. 
TEL AVIV CAKE (R. Blecher). 
Ingredients. Method. 
6 ozs. butter. Cream butter and sugar. Add yolks. Add milk and 
1 lb. sugar. dry ingredients alternately and lastly whites beaten to a 
4 cups flour. froth. Sprinkle with cinnamon, sugar and cut up almonds. 
1¥2 cups milk. Bake in 350° oven 1 hour. 
1 teaspoon cream of 
tartar. 
¥Y2 teaspoon bicarb. ; 
5 eggs. | 
CHEESE CAKE (R. Blecher). 
(No Pastry). 
Ingredients. Method. 
1 lb. white cheese. Cream butter and sugar. Add beaten eggs, lastly 
4 large or 5 small eggs. cheese, baking powder, semolinc and lemon. Bake in 
Y% lh. butter. 350° oven for plus-minus 30 minutes. 
Y |b. sugar. 
2 teaspoons baking 
powder. 


1¥2 tablespoons semolina. 
Juice and rind of one 
small lemon. 


CHERRY CAKE (R. Blecher). 


Ingredients. Method. 

2 |b. butter. Cream butter and sugar. Add each egg separately 
¥Y2 lb. castor sugar. and beat well. Mixture must be stiff and uniform. Add 
¥Y2 lb. flour. flour and cherries lastly. Oven 300° for approximately 
4 small eggs. one hour. 


6 ozs. glace cherries. 
Lemon rind. 


. 
MARBLE CAKE (R. Blecher). 
Ingredients. Method. 
Y% lb. butter. Cream butter and sugar. Add eggs one at a time. 
1 cup castor sugar. Add essence, and alternately dry ingredients and milk. 
2 cups sifted flour. Fill greased pan %4 full. Now mix 3 tablespoons cocoa 
1 teaspoon vanilla. with a little water to smooth paste. Stir this into rest of 
1 teaspoon lemon essence batter and drop spoonfuls on top of cake in pan and mix 
3 teaspoons baking with knife to obtain streaky effect. Bake 350° for one 
powder. hour. 
Y, teaspoon salt. 
2 eggs. 
%8 cup milk. 


15 








KRONO TRADING | TELEPHONE. 2077 


















COMPANY ; 
Telephone 4184/5 R Hiten & C0, 
P. O. Box 392 
General Wholesale ltd 
Merchants 4 


65 East Burger Street 


We invite you to inspect 
our large Stocks 


** Confectionery 
*% Stationery 
** Grocery 
** Brushware and 
_ ** Pharmaceutical 


OUR PRICES ARE 
RIGHT 


Note Change of Address 


32 VOORTREKKER 
STREET 


but no change of high 
quality liquors and 
service 
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FRUIT FLAN (F. Behr). 


Ingredients. Method. 
2 lb. butter. Crumb all dry ingredients with butter. Add beaten 
3 cups flour. eggs, vanilla and little cold water if necessary. Butter 
1 teacup sugar. tin and line with above dough. Bake in 375° approx: 
2 teaspoons baking imately 15 minutes. 
powder. Filling.—Boil canned fruit juice. Add custard powder 
Salt. dissolved in a little juice, add sugar. When it thickens 
2 well-beaten eggs. remove from stove and allow to cool. Pour into flan. 
Little cold water if arrange sliced canned fruit in flan. Decorate with 
necessary. whipped cream. 


1 teaspoon vanilla. 

1 cup canned fruit juice. 

2 tablespoons custard 
powder. 

1 tablespoon sugar. 

Canned fruit. 

Whipped cream. 


FRUIT CAKE (P. Sackstein). 


Ingredients. Method. 

Y2 |b. butter. Cream butter and sugar. Add eggs one at a time. 
Y2 lb. sugar. Add flour then add fruit and mixed spice. Add bicarb. 
3 eggs. and brandy. Line tin with paper and bake 2% hours 
3 cups flour. 275°. 


1¥% lbs. mixed cake fruit. 
1 teaspoon bicarb. mixed 

in half glass brandy. 
1 teaspoon mixed spice. 


GINGER CAKE (Anon). 


Ingredients. Method. 
1 cup syrup. Mix first four ingredients together. Add well beaten 
1 cup oil. eggs. Add flour mixed with bicarb. and spices. Bake 
1 cup hot water. in two buttered loaf pans. Oven 400° for 1 hour. 
1 cup sugar. 
3 eggs well beaten. 
5 cups flour. 
2 teaspoons bicarb. 
| dessertspoon ginger. 
2 teaspoons mixed spice. 

GINGER CAKE (S. Moss). 
Ingredients. Method. 
Y2 lb. butter. Cream butter and sugar. Add eggs, melted syrup. 
1 cup sugar. Mix dry ingredients, add this alternately with milk and 
3 eggs. soda mixture to butter, sugar, egg, etc. Bake 325° for 45 
1 cup syrup. minutes, 


1 tablespoon ginger. 

2 teaspoons bicarb. 

Pinch salt. 

1 teaspoon mixed spice. 

3¥2 cups flour. : 


¥Y, cup milk. 
LEKACH SLICES (L. M. L.) 

Ingredients. Method. 

1 lb. flour. Cream butter, sugar and oil. Add syrup and spices. 
Yz cup sugar. Add eggs. Add flour mixed with bicarb. Make into long 
VY lb. butter. rolls. Press rolls down with fork. Paint with yolk. 
Y2 cup syrup. Sprinkle with cocoanut. Bake at 400° 20 minutes. Cut 
2 eggs. while warm. 


2 teaspoons ginger. 

1 teaspoon mixed spice. 
2 teaspoons bicarb. 

1 tablespoon oil. 
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FRUIT AND JAM RING (F. Behr). 
Ingredients. Method. 
Y2 |b. butter. Crumb butter, flour, baking powder, sugar, salt. Add 
3 cups flour. well beaten eggs, oil and vanilla. Mix to soft dough. If 
1 teacup sugar. necessary add a litte cold water. Roll out thinly %4 
~ teaspoons baking thick. Spread with jam, sprinkle with cinnamon, sugar, 


powder. sultanas, nuts and candied peels. Roll out like Swiss 
Pinch salt. roll, place in funnel tin. Brush with white of egg, 
2 eggs. sprinkle with chopped nuts. Bake 375° oven for thirty 
2 tablespoons oil. minutes. 


1 teaspoon vanilla. 

Apricot jam. 

Cinnamon, sugar, sul- 
tanas, candied peel, 


nuts, 
AMERICAN PARTY CHEESECAKE (S. Hofman). . 

Ingredients. Method. 

142 lb. crecm cheese (a) Butter bottom and sides of cake tin, s~rinkle with 

1 teaspoon vanilla. 1 cun biscuit crumbs, press down evenlv. Beat 4 egg 

4 egg whites. whites until fluffy. Add 1 cus sugar slowl. Fold inio 

l cup sugar. cheese and pour into pan and bake ct 350° for 25 min- 
uies. Cool and chill for 3 to 4 hours. Topo with fresh 
fruits. 


NAPOLEON CUSTARD SLICES (S. Hofman). 


Ingredients. a Method. 
Pastry. Sp ~ Sift flour and salt. Rub in 2 ozs. butter. Mix to a 


8 ozs. flour. very stiff dough with iced water. Put on board and knead 

6 ozs. butter. until smooth. Set aside for a few minutes. Roll out. 

Pinch salt. Flake on some of the butter, fold in three, roll out again. 

Iced water. Continue as above, repeating process (in all three times). 
Put away to chill for 5 minutes. Divide in two. Roll 
each piece out to the size of Swiss roll tin and bake 
separately in hot oven 450°. 


Step “7 CAKE RECIPE. 
Ingredients. ~ —. Method. 


4 eggs. Beat sugar and eggs together for 10 minutes, fold in 
4 tablespoons sugar. sifted flour and baking powder. Pour into Swiss roll tin 
4 tablespoons flour. which has been lined with greaseproof paper. Bake 7 
1 level teaspoon baking minutes (375°). When pastry and cake are cold spread 

powder. one layer of pastry with jam. Put cake on top. Spread 
Raspberry jam. with jam, put second layer of pastry on top. Spread icing 
Chopped blanched of icing sugar and hot water thinly on top, then almonds. 
almonds. Cut into fingers. 


ALMOND CAKE (Hari). 














Ingredients. 

5 eggs. 

5 level tablespoons 
sugar. 


2 teaspoon baking 
powder. 

5 heaped tablespoons 
ground almonds. 


Ingredients. 

¥%, |b. flour. 

6 ozs. butter. 

8 ozs. sugar. 

Y% pint milk. 

8 ozs. sultanas. 
3 ozs. peel. 

4 eggs. 


2 level teaspoons baking 


powder. 














Method. 

Beat yolks and sugar well. Add almonds 1 table- 
spoonful at a time. Add whites beaten to a iroth. Butter 
tin slightly. Cover. Bake ¥% hour 400°. 


SULTANA CAKE (L. M. L.) 


Method. 

Cream butter and sugar. Add eggs one at a time. 
Stir in flour and baking powder mixed. Add sultanas 
and peel, Icstly milk. Bake 1% hours—moderate oven 
350°. 
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CHOCOLATE CAKE (G. Miller). 


Ingredients. 

3 eggs. 

Y% |b. butter. 

Y% cup sugar. 

2 tablespoons cocoa. 

2 level teaspoons baking 
powder. 

Pinch salt. 

2 cups flour. 

¥Y2 cup cold water. 


Method. 

Cream butter and sugar. Add alternately eggs and 
dry ingredients. Add liquid. Grease and paper 2 sand- 
wich tins. Bake 20 minutes—350°. 


CHOCOLATE CAKE (C. Morris). 


Ingredients. 

3 ozs. butter. 

Y% cup milk. 

3 eggs. 

l1 cup sugar. 

1¥% cups flour. 

3°tablespoons cocoa. 

3 teaspoons baking 
powder. 

2 teaspoons vanilla. 


Method. 

Boil milk and butter. Beat eggs, add sugar. Mix 
dry ingredients. Add all to milk and butter. Bake 
moderate oven. 


BIRTHDAY PARTY CAKE (Ff. Behr). 


Ingredients. 

Y% |b. butter. 

1¥% cups sugar. 

Grated rind of orange. 

2 egg yolks. 

2¥2 cups flour. 

1 cup milk. 

3 teaspoons baking 
powder. 

1%’ ozs. plain Cadbury 
chocolate, melted. 


Method. 

Cream butter and sugar. Add egg yolks one at a 
time. Fold in milk and flour alternately. Now fold in 
stiffly beaten whites, lastly baking powder. Divide mix. 
ture in two, to the one add melted chocolate. Place one 
spoon of each mixture in baking tin. preferably tin with 
funnel. Bake 375° for 45 minutes. Decorate. 


SPICY LEMON CAKE (C. Morris). 


Ingredients. 

3 ozs. butter. 

1 cup sugar. 

Z teaspoons grated lemon 


rind. 
1 large egg. 
Y, cup milk. 


2 cups flour. 

3 teaspoons baking 
powder. 

Salt. 


Method. 

Cream butter and sugar. Add lemon rind. Beat egg 
and add to milk. Sift dry ingredients. Add alternately 
to mixture. Beat thoroughly. Turn into greased paper 
lined square tin. Sprinkle with 3 tablespoons sugar, 
1 teaspoon mixed spice, 1 teaspoon grated lemon rind, 
2 cups each chopped peanuts and walnuts. Bake in 
moderate oven 35-45 minutes. When cold cut in squares. 


SUPER ORANGE CAKE (R. Bloom). 


Ingredients. 

Y% |b. butter. 

1 cup sugar. 

2 eggs. 

2 cups flour. 

1 teaspoon baking 
powder. 

- teaspoon bicarb. 

Y2 teagspeen milk. op ° 

1 orange. 

1 cup raisins. 

¥Y2 cup walnuts. 








Method. 

Cream butter and sugar. Add eggs singly. Add 
orange minced with raisins. Fold in flour. baking 
powder, salt. Add bicarb. dissolved in milk. Bake loaf 
pan 1 hour at 375°. 
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Goncordia 
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C.R.B. (Pty.) Ltd. 
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STOCKISTS OF ALL 
LEADING LINES 
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SUPPLY CO. 


Specialising in Table and 

Seed Potatoes, Onions. 
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Dealers in Grain, Seed 
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BEAUTIFY YOUR 


HOME ? 


and protect your 
Furniture by 
installing | 


“GONDOLA” 
VENETIAN BLINDS 


Enquiries : 


M. KIBUR 


P.O. Box 555 
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BLOEMFONTEIN 





RUBIN'S 
FURNITURE 


Co. (Pty.) Ltd. 
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Phone 2785 Box 689 
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— Diningroom - © 
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and Kiaat 
— Carpets 
— Rugs and Inner- 
spring Mattresses. 
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NUT LOAF (C. Morris). 

Ingredients. Method. 
1 cup nuts. Mix ingredients together. Bake 300°. 
1 cup sultanas. 
2 cups flour. 
Y2 cup sugar. 
l teaspoon baking 

powder. 
1 egg. / 
¥Y2 cup milk. 


HOT PUDDINGS 


FRUIT KUGEL (L. M. L.) 


Ingredients. Method. 

3 eggs. Beat eggs. Add sugar, fat, raisins, grated apple, 
1 tablespoon chicken fat. orange juice, vanilla and enough flour to make a soft 
1 cup sugar. dough. Bake in moderate oven 350° for 45 minutes. 

¥Y2 cup raisins. 

4 apples. 


% cup flour. 
Juice one orange. 


Salt. 
Vanilla. 
CREPES SUZETTE (L. M. L.) 
Ingredients. Method. 
¥2 cup flour. Combine beaten eggs, milk and butter. Add sifted 
¥Y2 teaspoon salt. flour and salt. Beat till smooth. Make pancakes. 
2 eggs, beaten. Method. 
% cup milk. 
1 tablespoon melted 


butter. 
Y2 teaspoon orange rind. 
Suzette Sauce. 


Y2 cup butter. Melt butter, gradually add sugar, juice and rinds. 
Y4 cup sugar. Cook over low heat about five minutes (or until slightly 
1 tablespoon orange rind. thickened). Add curacoa. Place rolled, folded pancakes 
1 teaspoon lemon rind. in suzette sauce. Heat one minute basting with sauce. 
¥3 cup orange juice. Sprinkle with sugar. Pour brandy over pancakes in sauce, 
YY cup curacoa. Ignite and shake pan. Serve at once. 


Y% cup brandy. 
BAKED PINEAPPLE PUDDING (L. M. L.) 


Ingredients. Method. 
2 cups flour. Crumb flour, butter, salt, baking powder. Add 
2 tablespoons butter. beaten egg. Put thick layer of grated pineapple in 
1 egg. pudding dish. Put spoonfuls of above dough over fruit. 
Pinch salt. Leave spaces in between. Pour over 2 cups water and 
1 teaspoon baking 1 cup sugar. Bake about 350° for 4% hour. 

powder. 


1 cup sugar. 
2 cups water. 


LOKSHEN PUDDING (Fink). 


Ingredients. Method. 

Y2 pkt. Broad Lokshen. Drop lokshen into boiling, salted water. Cook till 
2 eggs. soft. Pour lokshen in colander and put under cold tap. 
¥Y2 cup milk. Beat up eggs and milk. Grease pyrex dish. Put in lok- 
1 tablespoon butter. shen and add all ingredients. Bake in slow over, 350° 
1 tablespoon syrup. for 30 minutes. 


Y2 cup white cheese. 
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RICE PUDDING (B. Collins). 


Ingredients. 

Z tablespoons raisins, 
soaked overnight in 2 
tablespoons of rum or 
sherry and 1 tea- 
spoon lemon juice. 

Y% cup rice. 

2 cups milk. 

2 eggs. 

Y% teaspoon nutmeg. 

Y teaspoon cinnamon. 


Method. 

Steam rice and milk for one hour. Remove and add 
2 tablespoons butter. Cool. Now add 2 yolks, soaked 
raisins with juice, nutmeg and cinnamon. Add beaten 
whites. Put pyrex dish with pudding in pan of hot water 
and bake 375° for approximately 10 minutes until set. 


TOFFY PUDDING (S. Hofman). 


Method. 


Soak 3 thick slices of bread in milk for 10 minutes, 
first removing crusts. Take a frying pan and put in it 
Y% lb. butter, ¥2 lb. sugar, 4% lb. golden svrup. Stir with 
a knife until it boils. Fry the bread until brown. Pour 
the rest of the sauce over the bread and serve very hot. 
This is a favourite with all children. 


RHUBARB CRISP (E. Weinberg). 


Ingredients. 

Y% cup butter. 

¥Y2 cup sugar. 

l egg. 

4 teaspoon nutmeg. 
Y% teaspoon vanilla. 

2 cups Rice Crispies. 
2 cups diced rhubarb. 
(Cut with sharp knife). 


Method. 

Cream butter and sugar. Add egg, nutmeg, vanilla 
and Rice Crispies. Spread half this mixture in greased 
pyrex dish, and arrange diced rhubarb over this. Sprinkle 
with extra half cup of sugar and cover with rest of 
mixture. Bake 375° for approximately 25 minutes. Serve 
with custard. 


STEAMED PUDDING SUPREME (8S. Hofman). 


Ingredients. 

Y2 cup grated potato. 

Y2 cup grated apple. 

Y2 cup currants. 

¥Y2 cup raisins. 

Y2 cup syrup. 

Y2 cup shredded suet. 

¥Y2 cup sugar. 

% cup flour. 

Y2 teaspoon mixed spice. 
Y2 teaspoon bicarb. 

2 tablespoons marmalade 
Juice and rind of half 


Method. 


Mix all ingredients together. Steam three hours. 
Serve with wine sauce. 


DATE PUDDING (L. Gordon). 


lemon. 

Ingredients. 

2 cups coarse bread- 
crumbs. 

¥Y2 teaspoon baking 
powder. 


Y2 teaspoon salt. 

1¥% cups chopped dates. 
“Y2 cup chopped nuts. 

2 eggs. 

Ya cup brown sugar. 

Y2 cup water. 


and water. 
mould. Cover and steam 45 minutes. 











Method. 


Combine first five ingredients. Beat eggs, add sugar 
Add to crumb mixture. Put into greased 


~ 


5 
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STEAMED FRUIT PUDDING (B. Collins). 


Ingredients. Method. 
Y% lb. pastrine. Cream pastrine and sugar. Add eggs and flour and 
4 tablespoons sugar. baking powder mixed. Butter pudding basin and line 
2 eggs. with half the pastry rolled out. Fill this with shredded 
1% cups flour. raw apples, currants or any fruit. Cover with rest of 
1 teaspoon baking pasiry and steam for two hours. 

powder. 


MALFA PUDDING. 


Ingredients. Method. 

1 tablespoon butter. (1) Cream the butter. (2) Add the well beaten eggs. 
2 tablespoons jam. (4) Add the milk. (4) Add the flour, bicarb., vinegar and 
¥Y2 cup sugar. jam. Bake 1 hour in a pyrex dish with a lid in a 
cup flour. moderate oven 350°. Serve with custard. 

cup milk. 

well beaten egg. 

teaspoon bicarb, 

teaspoon vinegar. 


eS Re 


COLD. PUDDINGS 


MARSHMALLOW PUDDING (R. Blecher). 


Ingredients. Method. 

¥Y lb. marshmallows. Heat marshmallows and 2 tablespoons milk slowly, 

2 cups milk. folding over and over until marshmallows are half melted. 

1% cups crushed straw- Remove from heat and continue folding until mixture is 
berries. smooth and spongy. Cool until lukewarm and then blend 

2 tablespoons lemon juice in remaining milk. Crush berries and lemon juice, add to 


mixture. Freeze and stir once. 


RICE CREAM PUDDING (G. Arvan). 


Ingredients. Method. 

2 level tablespoons rice. In double boiler cook rice, condensed milk and enough 

1 tin condensed milk. water to make con. milk up to 1% pints. When rice is 

Pinch salt, vanilla. quite soft (make up liquid to 1% pints), Remove from 

1 level dessertspoon stove, add gelatine dissolved in % cup lukewarm water, | 
gelatine. and essence. Cool. Then add whites beaten to froth. 

3 egg whites. Then cream. Set in fridge. 


Y% pint cream. 


, PINEAPPLE WHIP (L. M. Lovius). 
Ingredients. Method. 


1 cup finely grated pine- Boil pine, water, sugar, sago in double cooker until 

apple. a sago is quite dissolved and clear. Pour this mixture on 
1 large cup water. ~ to whites which have been beaten to a froth. Set in 
Y2 cup sugar. frig. Serve with custard. 


Ys cup sago. 
3 egg whites. 


SYLVIA SPECIAL (S. Hofman). 


Ingredients. Method. 
12 ginger snaps. Mix condensed milk, jam and lemon juice. Fold in 
4 tablespoons raspberry whipped cream. Put layer of mixture in bottom of glass 
or strawberry jam. dish. Then layer of whole ginger snaps. Repeat. Biscuit 
4 teaspoons lemon juice. layer last. Leave in frig. overnight. Top with whipped 
8 tablespoons condensed cream, cherries, nuts, etc. ° 
milk. 
4 tablespoons whipped 
cream. 
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PINEAPPLE PUDDING (L. M. L.) 


Ingredients. Method. 
1 large pineapple. Grate 1 large pineapple, add about 22 cups of water, 
1 packet jelly. sugar to taste. Boil 20 minutes. While still on the fire add 
1 dessertspoon custard a packet of jelly and a dessertspoonful of custard powder 
powder, mixed with a little cold water. Bring to the boil, remove 
2 egg whites. from fire, cool slightly, add stiffly beaten whites of 2 eggs. 
Set in wet mould, serve with custard. 
IDEAL MILK PUDDING (R. Blecher). 
Ingredients. Method. 
1 tin ideal milk. Boil tin of milk for 30 minutes. Cool and put in frig. 
_ 1 cup boiling water. overnight. Dissolve jelly in cup of water and stir in fruit 
1 packet red jelly. juice. Leave in frig. until beginning to set. Take milk out 
4 tablespoons castor of tin and whip, adding sugar. Add this to cold jelly, 
sugar. whipping all the time. Add brandy. Set in frig. 


1 cup fruit juice. 
1 tablespoon brandy. 


CHOCOLATE ICE BOX PUDDING (R. Bloom). 










Ingredients. Method. 

2¥2 doz. sponge fingers. Filling: Melt chocolate in double boiler. Add sugar 
Y2 lb. plain chocolate. and water and stir well. Then add four beaten yolks. 
4 eggs. Cook slowly. stirring well till smooth. Allow to cool. 
3 tablespoons sugar. Then fold in stiff:, whipped whites. 

2 tablespoons water. Use cake tin wi: e bottom. Line with sponge 


fingers rounded sides ou ds, keeping as close together 
as possible. Cover bott of tin with chocolate and 
continue with alternate layers of sponge fingers and 
chocolate, finishing with layer of sponge fingers. Place 
in frig. for 24 hours. Carefully remove rim of tin and 
stand pudding on cake platter. Cover the top with 
sweetened, whipped cream flavoured with rum. Garnish 
with nuts and cherries. 


GRENADILLA CREAM (M. Gluckman). 


Ingredients. Method. 
34 cup strained grena- Cream sugar and eggs very well. Add dissolved 
dilla juice. gelatine, juice and fold in whites. Put into frig. to set. 
1 cup sugar. 
3 yolks. 
3 whites beaten to a 
froth. | 
1 dessertspoon gelatine 
dissolved in % cup 
hot water. 


DELICIOUS COLD PUDDING (L. M. Lovius). 


Ingredients. Method. 
1 tin canned fruit. Heat juice of fruit. Add gelatine (dissolved in % cup 
3 teaspoons gelatine. water). Add cream. Allow to simmer for a minute. Cool. 
Y% pint cream. Then pour mixture over canned fruit. Set in frig. and 
-# garnish. 


NUTTY SPONGE LOAF FRIG. CAKE (E. Stoller). 


Ingredients. Method. 

1 sponge loaf. Melt chocolate in double boiler until creamy. Remove 
Y% cup chopped nuts. from stove, and add condensed milk, chopped nuts. Fold 
~Y, cup condensed milk, in whipped cream. Slice cake and put filling between 
2 ozs. chocolate. slices, put slices back into original shape of cake. Cover 
Y2 pint whipped cream. entire cake with a layer of mixture. Put plate into frig. 

for 12 hours. 
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SOUR MILK PUDDING (R. Blecher). 


Ingredients. Method. ‘ 
2 pints sour milk. Beat milk and add rest of ingredients. Put in frig. 
% cup sugar. to set. 


1 dessertspoon vanilla. 

2% dessertspoons gela- 
tine dissolved in 
Y% cup water. ; 


TORTONI PARTY PUDDING (R. Blecher). 
Ingredients. Method. 
1 teaspoon unflavoured Soften gelatine in water for 5 minutes. Boil sugar, 


gelatine. water and salt until syrup spins a thread. Pour slowly 
1 tablespoon cold water, over beaten egg yolks stirring constantly. Add softened 
1 cup sugar. gelatine and stir until completely dissolved. Cool. Fold 
Y% teaspoon salt. ia macaroons, nuts, vanilla and whipped cream. Freeze. 
Y2 cup water. : 
6 egg yolks. 
Y4 cup crushed maca- 

roons. 
¥Y2 cup chopped pecan 

nuts. 


¥% cup blanched almonds. 
1 teaspoon vanilla, 
2 cups cream. 


BOUDOIR BISCUIT PUDDING (Anon). 


Ingredients. Method. 

Y2 pkt. boudoir biscuits. Line glass dish with biscuits. Boil sugar, wine, 

Y% bottle white wine or maizena. Add yolks and let mixture thicken. While hot 
sherry. add whites beaten to a froth. When cool, pour over 

3 eggs. biscuits. Decorate. 

Pinch salt. 


Ya teacup water. 
1 large tablespoon sugar. 
1 dessertspoon maizena. 


BANANA CREAM (Collins). 


Ingredients. Method. 

5 large bananas. Dissolve jelly in % pint of water. Leave till cold and 
1 cup cream. beginning to set. Now mash bananas. Add icing sugar, 
5 teaspoons icing sugar. squeeze of lemon and whipped cream. Stir orange jelly 
1 pkt orange jelly. into cream mixture. Put into wet mould and place in 


frig. Decorate with bananas and whipped cream. 


TEIGLACH AND TARTS 


SPECIAL TEIGLACH (Mrs. Kuperberg). 


Ingredients. Method. 

3 eggs. (1) Make well in flour. (2) Add eggs, brandy and oil. 
1¥2 cups flour. (3) Gradually incorporate flour into soft dough. (4) Flour 
1 tablespoon oil. board. Knead in %4 'to ¥% cup extra flour. (5) Roll dough 
1 tablespoon brandy. into ¥s inch thickness and make into round shapes. (6) Most 
Syrup. important: Dry teiglach in sun about fifteen minutes on 
2 lbs. sugar. Sy ruwP - either side until bone dry. 

3 cups water. (1) Boil syrup, water and sugar for 10 minutes, then 
3 cups sugar. drop in teiglach. (2) Boil 20 minutes with lid closed. 


(3) Remove lid (wipe water off quickly). Stir, replace lid. 

Cook another 20 minutes until golden brown. Use asbestos 
; mat). (4) Then whilst still cooking, place pot on side of 
’ stove. Pour in three cups boiling water and stir. (5) Remove 

teiglach. Place on cooler and sprinkle with ginger. 
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FOOLPROOF PASTRY (S. Hofman). 


1 lb. flour. 

1 lb. butter. 

1 teaspoon sugar. 

1 tablespoon vinegar or 
lemon. 

Pinch of salt and a little 
water. 


2 orks - 


Method. 

Mix half flour and all butter into a ball. Take remain- 
ing flour, yolks of eggs (beaten in cup), sugar, vinegar 
and salt and mix to a dough with a little cold water. 
Flatten ball and put first ball of butter and flour into 
centre, fold over and roll with rolling pin 6 or 7 times. 
This pastry can be kept in frig. for use when required. 


PIG’S EARS (S. Hofman). 


N.B.—Use Foolproof Pastry. 
Method. 

Roll out pastry % inch thick. Fold two outside edges 
to centre and fold over again. Put into frig. until chilled. 
Cut into slices % inch thick. Brush with beaten white of 
egg. Sprinkle with sugar and bake in oven 475° for 
seven minutes. Watch. 


SHERRY TART (L. Lovius). 


Ingredients. 

¥Y2 lb. butter. 

1¥2 cups icing sugar. 
2 large eggs. 

1 dessertspoon coffee 
"essence. 

1 tablespoon sherry. 

1 pkt. Marie biscuits. 


Method. 

Cream butter and sugar. Beat in eggs and essence. 
Crush Marie biscuits fine and soak in sherry. Line tart 
dish with paper. Put layer of crumbs and pat in well. 
then filling, then crumbs again. Keep in frig. 24 hours 
and decorate. ' 


PINCUS HAWAIAN TORTE. 


Ingredients. 

¥Y2 pint drained, shredded 
pineapple. 

2 egg whites. 

Whipped cream. 

Pineapple slices. 

23 cup minced walnuts. 

1% cup sifted icing sugar. 

2¥2-3 doz. vanilla wafers. 

6 ozs. butter. 


Ingredients. 

2 cups flour. 

2 teaspoons baking 
powder. 

1 tablespoon cream. 

6 ozs. butter. 

¥Y4 cup sugar. 

2 eggs (less 1 white). 


Method. 

Beat butter and sugar to a cream. Stir in walnuts 
and pineapple. Mix till well blended. Beat egg whites 
till stiff and fold into mixture. Line tin with vanilla wafers. 
Cover with layer of mixture. Repeat layers until mixtures 
are used up. Last layer of wafers. Chill overnight about 
12 hours. Decorate with whipped cream and halved 
slices of pineapple. 


JAM TART (E. Gersohn). 


Method. 

(1) Crumb flour, baking powder, sugar. Add cream, 
add eggs. (2) In tart dish put layer of dough, then jam 
and cinnamon, sugar, 2nd layer of dough, jam and cin- 
namon, sugar. Top with dough. (3) Brush with white 
of egg. (4) Sprinkle cinnamon and sugar on top. Bake 
425° for % hour. (5) Cut into squares. 


CHIFFON TART (R. Kibur). 


Ingredients. 

Juice 1 lemon. 

Juice Y2 orange. 

Y2 cup sugar. 

2 teaspoons gelatine dis- 
solved in % cup 
cold water. 

4 eggs. 

Y cup sugar. 

1 pkt. Marie biscuits. 

Y% lb. melted butter. 


Method. , 

Put first four ingredients into double cooker. When dis- 
solved add 4 yolks well beaten. Meanwhile beat whites 
to a froth. Fold in ¥2 cup sugar. Remove pot from 
stove. Fold in whites. Mince biscuits. Mix with butter 
for crust. Decorate trat with whipped cream, strawberries, 
etc. 
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Ingredients. 

6 ozs. butter. 

2 cups flour. 

2 level teaspoons bak- 
ing powder. 

Y2 cup sugar. 

1 egg. 


(Little iced water if neces- 


sary). 
Filling. 
6 ozs. Pecan nuts. 
Y% lb. butter. 
Y% lb. castor sugar. 
2 eggs. 
10 Marie biscuits. 


Ingredients. 

4 ozs. flour. 

4 ozs. butter. 

1 tablespoon sugar. 


1 tgtespoon baking teasp ° 


powder. 
Egg. 


R. LURIE TART. 
Method. 

Crumb butter, flour, baking powder and sugar, then 
add egg. Roll out dough. Put into tart dishyw 

Cream butter and sugar. Add eggs. Add Marie 
biscuits and crushed nuts. Put filling into tart. Bake 30 
minutes 375°. Immediately out of oven pour over icing 
made with icing sugar and lemon juice. Decorate. 


CHINESE TART (L. M. L.) 


Method. 

Rub the butter into the flour, add the sugar and 
baking powder. Mix to a paste with the egg. Roll out 
and line the tin. Spread with a little jam. Cover with 
filling. Take 1 tablespoonful butter with 2 ozs. castor 
sugar, add egg and sufficient ground almonds to make 
soft mixture. Bake 20 minutes 425°. When cold spread with 
thin water icing. decorate with walnuts. 


MOCHA TART (Runa Goldblatt). 


Ingredients. 

4 eggs. 

1 tablespoon strong, 
black coffee. 


. Pinch of salt. 


1 medium cup sugar, 

1 medium cup flour. 

1 teaspoon baking 
powder. 

Filling. 

¥Y4 cup icing sugar. 

1 dessertspoon coffee 
essence. 

Whipped cream. 


Ingredients. 

2 cups flour. 

2 teaspoons baking 
powder. 

Y% lb. butter. 

3 dessertspoons sugar. 

l egg. 


Ingredients. 
Y cup butter, with 
Y% cup sugar. Add 
1 egg yolk. 


1 cup cereals (crushed). 


Y cup nuts. 
2 egg whites. 
5 tablespoons sugar. 


Method. 

Separate eggs, beat yolks until light, add coffee, salt 
and sugar gradually. Beating continually add flour, fold 
in stiffly beaten whites. Mix thoroughly without beating. 
Add baking powder. Spread in two well buttered layer 
pans. Bake in slow oven for 15-20 minutes. Join tarts 
together with filling. 


APPLE TART (L. M. L) 


Method. 

Crumb flour, baking powder, butter. Beat up sugar 
and egg. Add to crumbs. In greased dish put dough, 
thin layer of jam, raw, grated apple. Bake one extra 
Piece of dough. Crumb over tart when latter is out of 
oven. Bake tart 425° about 25 minutes. 


, 
; 


APPLE TART (L. M. L.) 


Method. 

(a) Pastry. Spread with tinned apples. Sprinkle sugar, 
cinnamon, one teaspoon maizena. Cover with following:— 

(b) Cream ¥% lb. butter with ¥2 cup sugar, add 1 egg 
yolk, 

(c) Fold in 1 cup crushed breakfast cereal and “4 cup 
chopped nuts. Bake 450° plus-minus 20 minutes. Beat up 
2 egg whites, add vanilla and 6 tablespoons sugar, till 
sugar is dissolved. Cool apple tart slightly — pile 
meringue. Rough up. Sprinkle 1 tablespoon nuts, pine- 
apple chunks. Put into very slow oven to get slightly 
brown. 
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COCOANUT TART (Collins). 


Ingredients. Method. 

¥%, cup sugar. Line dish with pastry, spread jam thinly, cover with 
1 cup cocoanut. following:— 

Vanilla. Beat eggs, add rest of ingredients. Bake 425° plus. 
2 eggs. minus 25 minutes. 


CHEESE CAKE FILLING (Collins). 


Ingredients. Method. 

1 lb. cream cheese. Add in above order. Moderate oven 45 minutes. 
Y2 pint cream. 

Sugar to taste. 

1 tablespoon maizena. 


4 egg yolks. 
4 whites, beaten to a 

froth. 

WALNUT TORTE (Anon). - 

Ingredients. Method. 
Y, lb. butter. Boil butter and sugar, add walnuts, beaten eggs. 
Y% lb. sugar. Stir till it thickens. Line dish with pastry. Pour into 
1% cups chopped dish. Bake 400° till pastry is brown. 

walnuts. 


3 beaten eggs. 


TART FILLING (L. M. L.) 


Ingredients. 

l egg. 

| teacup cake crumbs. 
2 tablespoons yellow 


sugar. 
1 pkt. Brookes mixed 
fruit. 
PEACH PIE CREAM MIXTURE (L. M. L.) 
Ingredients. Method. 
l egg. On tart put white of egg, then sliced, canned peaches. 
1 heaped tablespoon Beat up egg. add cream and cinnamon. Pour over the 
cream. peaches. Bake 425° about 25 minutes. 


Y4 teaspoon cinnamon. 


LEMON CURD (L. M. L.) 


Ingredients. Method. 

1 lb. sugar. Put sugar, butter, juice and rind in saucepan. Stir 
Y% lb. butter. well and bring to the boil, then add the well beaten eggs. 
4 eggs. Stir till it thickens. 


Juice of 3 lemons. 
Grated rind of 1 lemon. 


CREAM TART FILLING (M. Ellman). 


Ingredients. Method. 

1 cup thick cream. Beat up egg, add cream, sugar and salt. Pour into 
1 whole egg. unbaked pastry shell, and bake in moderate oven. 
Pinch salt. 


1 dessertspoon sugar. 
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MUSTARD HERRINGS. | 


Ingredients. Method. 

l pint water. (a) Boil vinegar essence, water, spices, (b) mix sugar, 
1 part vinegar essence. mustard with 1 tablespoon water, add yolks, stir well. 
2 bay leaves. (c) Pour (a) over (b) slowly, stirring all the time. When 
3 pepper corns. quite cold pour over 6 soaked herrings—slices of onion. 


1% tablespoons sugar. 
2 tablespoons dry 


mustard. 
3 yolks. 
HERRING SALAD A LA FREDA 
Ingredients. Method. 
6 herrings soaked over- Cut herrings into squares. Dice vegetables and fruit. 
night. Add vinegar, sugar, about 1 teaspoon made mustard 
6 beetroot, cooked and about 1 tablespoon sugar. Pour over salad. Add 42 cup 
skinned. cream. Put in frig. Pour additional cream over salad 
3 potatoes boiled in just before serving. 
jackets. 
3 hard boiled eggs. 
2 apples. 


1 grated onion. 
2 tablespoons vinegar. 
¥Y2 cup cream. 


MARINATED HERRING (R. Blecher). 
Method. 

Pickle herring in usual fashion (i.e. soak herring over: 
night, fillet or slice or make roll mons. Add sliced onions, 
pepper corns, bay leaf, vinegar. spot of sugar). Leave in 
pickle couple of days then take herrings out. Take juice 
onions, etc., boil up with pint of cream. When COLD 
pour over herring. 


DECORATIVE CARROTS (M. Sanders). 


Ingredients. Method. 
1 lb. grated cheddar Mix all ingredients. Shape into carrots, sprig of 
cheese. parsley to represent leaves. Keep in frig. till used. 


1 teaspoon salt. 

4 teaspoon cayenne. 

Tomato sauce till correct 
colour. 


ITALIAN MACARONI AND CHEESE (Collins). 


Ingredients. Method. 

Y2 |b. macaroni. Boil macaroni in salt water till (a) soft. Drain under 
}1 tablespoon butter. cold tap. (b) Put one tablespoon butter in saucepan. Add 
1 tablespoon flour. tablespoon flour, seasoning and milk. Allow to boil up. 
Salt. (c) Fry onion till golden brown in butter. Add skinned 
Pepper. , tomatoes. (d) Mix macaroni, white sauce, onions and half 
Y teaspoon Cayenne. cup grated cheese. (e) Grease pryex dish, sprinkle thickly 
1 lb. skinned tomatoes. cheese over macaroni, dot with butter, bake in moderate 
1 sliced onion. oven 30 minutes. : 


1 cup grated cheese. 


CHEESE POTATO CAKES (Brunow). 


Ingredients. Method. 

3 ozs. cheese. Stir cheese into mashed potatoes. Season, add 2 

1¥% lbs. cooked, mashed egg. Coat cookies with flour, brush with egg then roll 
potatoes. in bread crumbs. Fry golden brown. Garnish with 

1 egg. parsley. 

Breadcrumbs. 
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EGG CHEESE PUFFS (Elaine Goldblatt). 


Ingredients. 

4 eggs. 

1 tablespoon chopped 
onion. 

¥g cup flour. 

Y2 teaspoon salt. 

1 teaspoon baking 
powder. 

Yz lb. sharp cheese, 
grated. 


Yy cup vegetable fat for 


frying. 


Ingredients. 

2 tablespoons butter. 
2 tablespoons flour. 
Y% cup scalded milk 
¥Y2 teaspoon salt. 

Few grains Cayenne. 
% cup grated cheese. 
Yolks of 3 eggs. 
Whites beaten stiffly. 


Method. 

Beat eggs well. Add onion, salt, flour and cheese. 
When vegetable fat is boiling drop in spoonfuls like latkes 
until golden brown. 


CHEESE SOUFFLE (L. M. L.) 


Method. 

Melt butter, add flour, mix well. Add scalded milk, 
salt, Cayenne, cheese. Remove from fire. Add yolks 
beaten golden yellow. Cool mixture, beat in whites. 
Butter dish. Bake 20 minutes in slow oven. Serve imme- 
diately. 


BAKED CHEESE POTATOES (L. M. L.) 


Method. 

(1) Wash, dry and bake in oven with skins till soft. 
(2) Remove and cut in half. (3) Remove potato, mash, 
adding butter, salt, grated cheese. (4) Fill potato shells 
and sprinkle with grated cheese, dab of butter on top. 
(5) Put under grill for 10 minutes before serving with fish 
meal. 


CHEESE SNACKS (Brunow). 


Ingredients. 

1 large cup grated 
cheese. 

1 large cup flour. 

“1 tablespoon butter. 

1 well beaten egg. 

Y2 teaspoon baking 
powder. 


Method. 

Rub, butter, flour, cheese, salt. Mix with beaten egg. 
Drop small spoonfuls on greased paper. Bake 10 minutes 
400°. 


SAVOURY CHEESE SCONES (Ella Cartoon). 


Ingredients. 

9 tablespoons flour. 

3 heaped teaspoons 
baking powder. 

Pinch salt. 

Y% lb. butter. 

1 egg. 

Y2 cup milk. 

3 tablespoons cream. 

Cheese Filling. 

Y2 lb. cheddar cheese, 
finely grated. 

Y2 teaspoon salt. 

Y2 teaspoon pepper. 


Pinch Cayenne pepper. 











Method. 

Crumb butter, flour, baking powder, salt. Beat 
together egg, milk and cream. Add to dry ingredients. 
Roll dough out thinly in oblong piece. Brush with melted 
butter, cover thickly with cheese mixture. Roll up like 
Swiss roll. Cut into % inch slices, put into greased 
patty pans, cut side down, brush with melted butter, 
sprinkle with cheese. Bake 500° about 5 minutes. Serve 
piping hot. 
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MEAT DISHES 


CHICKEN IN MUSHROOM SAUCE. 


Method. 

Cook chicken, then cut up. Fry onions in fat until 
golden brown and let simmer in chicken. Cut up tin of 
mushrooms. Now from sauce and stock make a maizena 
sauce like a loose custard,using 1 dessertspoon maizena. 
add juice of lemon and pinch of sugar, Serve with a 
ring of cooked rice, place chicken on rice, and pour sauce 
over. 


BRINE FOR PICKLING 6 LBS. OX TONGUE OR BRISKET. 


Ingredients. 


6 tablespoons coarse salt. 
1¥% tablespoons salt- 


petre. 
1 tablespoon sugar. 
Garlic, bay leaves. 
2 cups water. 
Spot ginger. 


Method. 

Prick meat well. Rub in garlic. Rub in salt, salt- 
petre, ginger, sugar. Cover with plate on which place 
heavy stone. Turn and prick every day for about four 
days. Cook with 1 dessertspoon mustard in saucepan. 
If weather is hot keep in frig. 


STUFFING FOR DUCK (E. Stoller). 


Ingredients. 
Y cup Jungle oats. 


Method. 
Mix all these ingredients very loose consistency. 


¥Y2 cup Matzo meal 
soaked in ¥% cup 
water. 

1 dessertspoon flour. 

1 tablespoon chicken fat. 

Chopped parsley. 

Cinnamon, salt, pepper. 

Grated onion (or fried 


onion). 
Grated apple. 
l egg. 
Y2 teaspoon sage. 


POTATO DUMPLING (R. Blecher). 


Ingredients. 

3 potatoes, mashed 
(cooked). 

2 dessertspoons fat. 

Salt and pepper. 

2 eggs. 

Sugar to taste. 

¥Y2 cup flour. 


Ingredients. 

Y2 lb. white beans. 
3 cups water. 
Green peas. 

Green beans. 
Grated carrot. 
Shredded cabbage. 
Shredded turnips. 
Cauliflower. 

Gem squash. 


BEAN SOUP—BUBBLES. 





Method. 

Mix all ingredients together, add 1 tablespoon water, 
soft dough. Drop into boiling stew approximately 20 
minutes. 


Method. 

Boil up for 5 minutes beans and water. Throw off 
water and add again 3 fresh cups. Boil till soft, always 
keeping liquid to 3 cups. Now add mixed vegetables, 
season to taste. Boil till vegetables are tender. Serve 
hot with cold milk. N.B.—Nourishing for children. 
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ETTIE CARTOON’S MOCK MUSHROOM SOUP, - 


Ingredients. 

] lb. string beans, 
sliced ¥2 inch. 

3 leeks (onions and 
leaves) . sliced. 

2 pints water. 


2 large potatoes (sliced 


inch blocks). 
¥% inch slice butter. 
Pepper, salt to taste. 
1 cup cream. 


Ingredients. 

1 apple. 

1 banana. 

1 onion. 

Handful raisins. 

1 lb. mincemeat. 

1 teaspoon Worcester 
sauce. 

1 dessertspoon tomato 
sauce, 

1 dessertspoon apricot 
jam. 


Method. 

Boil 14% hours. beans, leeks, water, seasoning. An 
hour before serving add potatoes and butter. Ten minutes 
before serving add cup cream, boil up. 


CURRY (M. Gluckman). 


Method. 

Fry sliced apple, onion, banana, raisins, in cooking 
fat. When slightly brown add meat already seasoned 
with salt and pepper. Brown, add Worcesier sauce, 
tomato sauce, jam, salt, pepper, cayenne. Now add curry 
powder mixed in 1 cup water (if liked add garlic, 
turmeric, strong chutney), Add 2 curs water, let curry 
simmer 14% hours (on asbestos mat). If necessary add 
water occasionally. Mixture must not get dry. 2 hour 
before serving add lemon juice, Serve with rice, sliced 
bananas, tomato, salad, sliced pineapple, cocoanut and 
chutney. 


4 teaspoon salt. 

Y% teaspoon pepper. 

Y% teaspoon Cayenne. 

1¥2 (flat) dessertspoon 
Hinds curry powder. 

Juice of small lemon. 


CHICKEN SPECIAL (L. M. L.) 


Method. 

Cut up chicken, season well—dredge with flour. Fry 
in hot fat till golden brown. Put into casserole. Squeeze 
lemon over, sprinkle grated nutmeg and white bread- 
crumbs. Fry 2 tablespoon flour in 1 tablespoon chicken 
fat till brown. Add 1 cup cold water. Allow to boil up. 
Season. Put with chicken, cover lid and bake in oven 

; plus-minus 2¥% hours till tender. There should always be 
at least 142 pints liquid. 


4 
: ROAST VEAL (Collins). 
Ingredients. Method. 
Garlic. Rub garlic into veal, dredge with salt, flour, pepper 
Salt, pepper, ginger. and ginger. In the roasting nan put fat, oil, sliced onions 
Flour. and juice of lemon and roast until done. Oven 350°. 
~Y¥ cup fat. 
¥Y cup oil. 


Sliced onions. 
«_Tutce of 1 lemon. 


PEROGGEN (Fanaroff). 


Ingredients. Method. 
1 egg. Beat egg, add soup, fat, oil, add flour and baking 
6 tablespoons chicken powder mixed. Roll out. 

soup. Meat Filling: Minced cooked meat and cooked onion. 


Add seasoning and 1 tablespoon chicken fat to mix. 
Brush dough of peroggen with beaten egg and bake very 
hot oven about 15 minutes. 


1 tablespoon chicken fat. 

1 tablespoon oil. 

1% cup flour. 

1 heaped teaspoon bak- 
ing powder. 

Pinch salt. 
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Kp. PEAS AND KLEIS (B. Collins). 
ngredients. Method. 
Peas. — Boil peas in water and salt till tender. Throw off 
2 ozs. butter. water and cover with milk. Add butter and mint and 
2 tablespoons chopped boil. Five minutes before serving make dumplings. Beat 
“mint. egg and milk. Add flour. Throw spoonfuls into boiling 
3 heaped tablespoons pea mixture and serve with fish. 
flour. 
Pinch salt. 
1 egg. 
lY2 teacups milk. © 
sll ec PEPPERS (B. Collins). 
Ingredients. Method. 
Enough for 6 peppers. Cut tops off peppers and remove seeds. Drop pep: 
1 cup raw minced meat. pers into boiling water. Let stand for 10 minutes. Drain. 
Y% cup breadcrumbs or Stuffing: Mix minced meat with crumbs and season- 
cracker crumbs or ing. Fill peppers and put tops back. Grease pan and 
cooked rice). bake in 350° oven for 30 minutes. 
Seasoning. 


Little garlic. 


CHICKEN FRICASSE (B. Collins). - ; 


Ingredients. Method. 

Chicken. Cut chicken into pieces, boil with water carrots, 
1 tablespoon chicken fat. onion, till tender. Put into pan one tablespoon chicken 
1 tablespoon flour. fat, add 1 tablespoon flour and stir. Add % pint chicken 
1 tablespoon lemon juice. stock and 1 tablespoon lemon juice and 2 egg yolks. 
2 egg yolks. Stir till it thickens. Set out chicken in serving dish and 


pour the above sauce over it. Put into hot oven. 


GIBLET BROWN STEW (L. M. Lovius). 


Ingredients. Method. 

Mixed giblets. Cut up giblets and cover with water, sliced onions. 

6 sliced onions. salt and pepper and cook until tender. There should be 

Ya cup lemon juice. about 2'2 vinis stock. Now add bay leaf. pepper corn, 

1 large tablespoon lemon, syrup and ginger nuts, sultanas, and boil up. ° 
syrup. Taste for flavour. 

Handful sultanas. 

1 bay leaf. 


2 pepper corns. 
Few slices Lekach, or 
ginger nuts. 


FRIED SPRING CHICKEN (B. Collins). 
Method. 
Cut spring chicken into four portions. Dredge with 
flour, pepper and salt. Fry in chicken fat until brown on ry 
both sides. Then cover with lid for 20 minutes and allow . 








to simmer. 
VIENNA SCHNITZEL (Collins). 

Ingredients. Method. 
6 veal chops, or thin Beat chops or steak slightly. Dredge with flour, salt 

slices. and pepper. Beat up two eggs and dip chops in same. 
3 tablespoons fat. Fry, Cover and cook slowly in same pan for one hour. 
2 eggs. Pour over lemon juice and arrange on hot serving platter. 
Lemon juice. Blend 1 tablespoon flour with fat in pan. Add currant 
1 tablespoon flour. jelly and boil up for 3 minutes. Pour over chovs. Decorate 
1 cup currant jelly. with sliced lemon, chopped parsley, olives and anchovies. 
Slices of lemon. 
Chopped parsley. 
Olives and anchovies. 
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‘ SALA Bs 


CABBAGE SALAD (Collins). 


Method. 
Shred cabbage finely. Pour boiling water over and 
} leave for ¥2 hour. Put into colander under cold tap. 


Add juice of lemon, grated pineapple, grated carrot and 
plenty of mayonnaise. 


SAUERKRAUT SALAD (E. Shevel). 
Method. 

Shred cabbage finely. Rub well with handful of 
coarse salt. Allow to remain in salt for four hours. Rinse 
over three times with hot water. Then add 1 bay leaf, 
few pepper corns, sugar and vinegar to taste, also car-, 
raway seed. Bottle. Leave in frig. a couple of days 
before using. 


es 


SALAD DRESSING (L. M. L.) 


Ingredients. Method. 

3 eggs. Beat eggs, add milk, olive oil, then all dry ingredients, 
l teacup vinegar. vinegar slowly, beate well, put in double cooker and stir 
1¥2 teacups milk. to boiling point. Allow to cool, bottle. Should get thick 
Y2 teacup sugar. and creamy like custard when ready. 


1 heaped teaspoon salt. 

1 heaped teaspoon 
pepper. 

About 1 heaped teaspoon 
dry mustard. 

2 tablespoons olive oil. 

1 dessertspoon flour. 


MUSTARD DRESSING (L. Gordon). ; 
Ingredients. Method. . 


Y% cup condensed milk. Mix well, put in frig. 
% cup tomato sauce. 
Y cup prepared mustard, 


2 MAYONNAISE (L. Gordon). 

Ingredients. Method. 
%3 cup condensed milk. Mix with egg-beater till it thickens. 
Y% cup lemon juice. 
Y% cup melted butter. 
1 egg yolk. 
¥Y2 teaspoon salt. 
Few grains Cayenne. 
1 teaspoon dry mustard. 





SAUCES 


WINE SAUCE (L. M. L.) 


. Ingredients. Method. 
, 1% cups sugar. Cook sugar and water together for 5 minutes. Remove 
1 teaspoon lemon or from fire and add flavouring and butter. Serve with 

vanilla flavouring. pudding. 


1 tablespoon butter. 

Y2 cup water. 

3 tablespoons brandy or 
rum. 
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SAUCE. 
Ingredients. Method. 
1 cup thin @stard. Mix and serve with pudding. 


l cup cream. 
1 tablespoon rum (or 
brandy or liqueuer). 


HOT CHOCOLATE SAUCE (L. M. L.) 


Ingredients. Method. 
1 cup sugar. Stir until sugar is melted then do not stir again. 
% cup cold water. Boil for 5 minutes, add a little vanilla afterwards. Serve 
2 tablespoons cocoa, dis- hot. 

solved in 


4 ¢:®@y hot water. 


ORANGE CUSTARD (L. Stein). 


Method. 

Bring to boil 2 cups strained orange juice and 1 cup 
water, then add 2 dessertspoons custard powder mixed 
with 42 cup cold water. Boil up. Serve with pudding. 
Add sugar to taste. 


MOCK CREAM (L. Gordon). 


Ingredients. Method. 
1 oz. butter or margarine. Cream butter and sugar until fluffy. Add boiling water 
1 oz. castor sugar. drop by drop beating, then milk same way. If desired 
1 tablespoon boiling add flavouring. 

water. 


1 tablespoon cold milk. 


SWEETS 


FUDGE (Gluckman). 


Ingredients. Method. 

2 lbs. sugar. Put sugar, butter, milk, syrup in saucepan, stirring all 
4 tablespoons syrup. the time until sugar is dissolved. Add condensed milk. 
2 teaspoons vanilla, Boil 20 minutes (on asbestos mat). When fudge gets dry 
6 ozs. butter. round side of saucepan add vanilla and pour into buttered 
1 tin condensed milk. pan. Smooth surface with knife dipped in cold water. Cut 
1 small cup milk. while warm. Nuts and cherries may be added. 


COCOANUT ICE (M. Lewis). 


Ingredients. Method. milk 

2 lbs; sugar. Boil sugar and weeter until clear. Take off fire and 
l cup weler, Gee mi lix stir in cocoanut until thick. Put half the mixture into 
2 cups cocoanut. buttered pan. Add a few drops of cochineal to remainder 


and pour over top of white. Cool and cut. 


PINEAPPLE SWEETS JELLY (L. M. L.) 


Method. 

1% lbs. grated pineapple (drain off juice), add 2 cups 
sugar and boil 10 minutes. Add 2 packets jelly and juice 
of a lemon. Allow to boil 10 minutes, pour on to wet 
board, cut when cold and roll in sugar. 


ra) 
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ORANGE PLETSLACH (I. F. Sacks). 


Method. 


Soak 6 oranges overnight in cold water. In the morn- 
ing throw off water. Replace with warm water for one 
hour. Throw off this water and cover again with cold 
water one hour. Peel oranges, mince. Cook 1 lb. orange 
pulp with 1 lb. of sugar till soft. Then throw mixture 
on to wet board sprinkled with sugar. Sprinkle top with 
sugar. Cut when cold. 


WATERMELON KONFYT (L. M. L.) 


Ingredients. Method. 

10 lbs. fruit. Weigh fruit. Prick well. Soak overnight covered 
11 lbs. sugar. with cold water to which 3 ttablespoons lime have = 
33 cups water. added. Following morning throw off water, cover ain 
Whole ginger. with water and boil till quite soft and transparent. Boil 
3 tablespoons lime. up 33 cups of water and 11 ibs. sugar. Add watermelon 


and cook till fruit has absorbed the syrup. Add whole 
ginger if liked. Bottle. 


ORANGE MARMALADE (L. M. L.) 


Method. 

To each pound of fruit, sliced thinly, take three (3) 
pints of water. Soak overnight. Following morning put 
on to boil till soft and transparent. To every cup of pulp 
take one cup of sugar. Boil about 1% hours. 


GRAPE FRUIT MARMALADE (L. M. L.) 


Method. 

Six grape fruit. Peel three, slice very thinly, allow to 
lie covered overnight with cold water. Following morning 
throw off this water, pour fresh water over and boil till 
soft and transparent. Now take a cup of pulp to a cup 
of sugar and boil till ready, about 14% hours. (Tesi on 
saucer—if a line drawn through jam remains, jam is 
done). Do not leave pips. They make jam bitter. Add 
ginger if liked. 


ICE CREAM (L. M. L.) 


Ingredients. Method. 
(1) Heat milk, add marshmallows. Stir till dissolved. 
1 cup milk. When cool put in frig. for one hour. Whip cream, add to 
16 marshmallows. mixture. Add vanilla (or coffee essence). Whip till smooth 
1 cup cream. and creamy. Stir once. 
Vanilla. 
Oo? Me I 
(2) Method. 
1 tin Ideal milk. Boil Ideal milk about % hour. Cool. Leave in frig. 
2 tablespoons icing overnight. Whip Ideal milk 20 minutes. Add icing sugar 
sugar. and essence. 
1 dessertspoon coffee 
essence. 


STRAWBERRY ICE CREAM (L. M. L.) 


Ingredients. Method. 
1 tin Ideal milk. Whip Ideal milk (previously boiled and left in frig. 
3 tablespoons icing sugar overnight) 20 minutes. Add icing sugar, add crushed 
30 strawberries sugared strawberries. 

over, 
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FLORRIE’S ICE CREAM (Cohen). 


Ingredients. Method. 
3 eggs. Cream volks and sugar. Add whipped whites. Add 
’ 3 tablespoons icing sugar whipped cream. : 


Y2 pint cream. 


LEMON JUICE ICE CREAM (Brunow). 


Ingredients. Method. 

1 tin condensed milk. Whip condensed milk and water. Whip cream till 
1 tin water. almost thick. Mix into above. Add strained juice of 
Y% pint cream. lemons gradually, whipping all the time. Taste for sour- 
Strained juice of 6 lemons. ness. Sets easily in frig. 


BEVERAGES 


LEMON SYRUP (L. Gordon). 


Ingredients. Method. : 

9 lemons. Squeeze juice. Grate rinds. Put all other ingredients 
1 oz. Epsom salt. on juice and rind. Pour on boiling water. Cool, strain, 
1 oz. citric acid. bottle. 

1 oz. tartaric acid. 

3 lbs. sugar. 


2 cups boiling water. 


SUCKERS (L. M. L.) 


Ingredients. Method. 

1 pint orange juice. Dissolve jelly in hot water. Add orange, lemon 
¥Y2 pint lemon juice. and sugar. Put into freezing pan. When half frozen 
Sugar to taste. insert cocktail sticks into cubes. 


¥Y2 packet orange jelly. 
¥Y cup hot water. 


LEMON WATER ICE (L. M. L.) 


Ingredients. Method. 

Y% lb. sugar. Dissolve suger in water. Add rind, boil 10 minutes. 
1 pint water. Leave till cold. Mix lemon juice with above syrup. Put 
Y% pint lemon juice. into freezing pan. When half frozen. add two whites 
2 whites of eggs. beaten stiffly. Return to frig. 


Rind of one lemon. 


GINGER BEER (L. Stein). 


Ingredients. Method. 
6 bottles water. ’ Mix all ingredients. Leave overnight. Following 
4 cups sugar. morning strain and boitle. 
WY teaspoon cream of 
tartar. 


Ye teaspoon tartaric acid. 
1 cup raisins. 

Y% cake yeast. 

Ginger to taste. 


ORANGE DRINK (M. Ellman). 


Ingredients. Method. 

Juice of 15 oranges. Boil sugar, water, tartaric and citric acid for five 
Juice of 2 lemons. minutes. When cold add orange and lemon juice. Strain 
1 oz. packet citric acid. and bottle. 


1 oz. pkt. tartaric acid. 
8 cups sugar. 
8 cups boiling water. 


%, 
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GRENADILLA FRUIT DRINK (M. Ellman). 


Ingredients. Method. - - 
2 cups grenadilla pulp. Steam all ingredients in double cooker. When sugar 
2 cups sugar. is dissolved drink is ready. 


1 cup cold water. 
¥2 cup lemon juice. 


PASSOVER DISHES 


MATZO BREAKFAST DISH. 


Method. 

Soak 6 matzos in water. Squeeze out well. Add 3 
well beaten eggs, salt and pepper. Make into fritters. 
Fry in hot butter. Serve with cinnamon. 


HELZEL (Fletcher). 


Ingredients. . Method. 

2 tablespoons chicken Rub suet well into other ingredients. Stuff helzel only 
suet. half. Boil for couple of hours in soup then roast with 

2 tablespoons matzo meal chicken. 


¥Y2 tablespoon flour. 
Pinch salt, sugar, pepper, 
and grated onion. 


KNAYDLICH (L. M. L.) 


Ingredients. Method. 
3 eggs. Beat the eggs up well, add liquid. Add the salt, 
1 cup soup (or water). pepper, ginger and almonds. Add fat, mix well and 
Pinch ginger, pepper and gradually add matzo meal. Loose consistency. Allow 
salt, to stand 1 hour and boil in boiling salted water. 
1 dessertspoon ground 
almonds. 


1 dessertspoon fat. 
¥% cup Matzo meal. 


MILK KNAYDLICH (L. M. L.) 


Ingredients. Method. 

1 ega. Beat up egg. add seasoning, butter. Add milk and 

Pinch salt, cinnamon, sufficient matzo meal to obtain soft consistency. Allow 
pepper. to stand 1 hour. Drop little balls itno boiling milk (sugar 

¥Y2 cup lukewarm milk. to taste), boil plus-minus 20 minutes. 


Matzo meal. 
2 tablespoons melted 
butter. 


KNAYDLICH (L. Stein). 


Method. 

(a) Take 1 tablespoon chicken fat, melt it, add salt. Beat 
up white of 1 egg to froth. Beat in yolk. Pour egg on 
fat. Fold in matzo meal, sufficient to form a soft ball. 

(b) Have ready boiling in saucepan about an inch of 
water. Throw in little balls (plus-minus 8) and let boil 10 
minutes. Switch off plaie and allow to stand 5 minutes 
(till all water is absorbed). Add knaydlich to chicken soup 
when boiling and boil 20 minutes. 
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MACAROONS (B. Bryer). 


Ingredients. Method. _ 

3 egg whites. Beat egg whites stiffly, add sugar. Beat until smooth 
3 tablespoons sugar. with fork. Add sufficient cocoanut to make fairly stiff 
Cocoanut. mixture. Butter pan. Put a dessertspoon mixture at a 
Cherries. time. cherry in centre. Bake half an hour 325°. Leave 


in tin till cool. Store in open box. 


APPLE MATZO PUDDING (T. Pincus). 


Ingredients. Method. 

3 matzos. Soak matzos. Squeeze out all water. Add cut up 
2 apples. apples, raisins, cinnamon, grated rind, sugar, melted fat. 
Y% lb. raisins. Add beaten egg. Bake in moderate oven about 25 
¥Y2 cup sugar. minutes. 

2 tablespoons fat. - 

3 eggs. 


Lemon rind. 


MATZO BUTTER PUDDING (T. Pincus). 


Ingredients. Method. 

l1 cup Matzo meal. Mix eggs, milk and meal. Add sugar, melted butter 
1 pint milk. and lemon rind. Add 1 tablespoon wine (brandy or rum). 
2 eggs. Pour into greased bowl. Steam 1 hour or bake 1% hours 
%3 cup sugar. in moderate oven. 


4 tablespoons butter. 
Rind of lemon. 


MATZO PUDDING UL. M. L.) 


Ingredients. Method. 

l egg. Grease pyrex dish. Mix above ingredients. Put 
1 tablespoon jam. tablespoon butter on pudding. Bake slowly about 12 hour. 
¥Y2 cup cream. Moderate oven. 


2 tablespoons matzo meal 
Sugar to taste. 


CINNAMON BALLS (L. M. L.) 


Ingredients. Method. 

Y2 lb. ground almonds. Mix yolks and sugar. Add dry ingredients. Lastly 
Y lb. sugar. whites beaten to a froth. Make into balls. Roll in sugar. 
1 tablespoon matzo meal. Bake in moderate oven about 350°. 


" Y% teaspoon ginger. 
1 teaspoon cinnamon. 


3 eggs. 
b CINNAMON BISCUITS (L. M. L.) 
Ingredients. Method. 
% lb. sugar. Cream butter and sugar. Add eggs. Add flour, etc. 
3 teaspoons cinnamon. Roll out, cut and bake 350°. 
3 eggs. 
Y lb. butter. 
2 teaspoons potato flour, 
be cake flour. Sufficient 
to mix. 
MACAROONS (A. Hart). 
Ingredients. Method. 
4 ozs. ground almonds. Mix sugar and almonds. Add whites. Drop onto 
4 ozs. castor sugar. greased baking tin. Put split almond on top and bake 
2 whites beaten to a moderate oven for half an hour. 
froth. 
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CHOCOLATE GATEAUX (Collins). 


Ingredients. 

eggs. 

ozs. ground almonds. 
ozs. grated chocolate 
ozs. castor sugar. 
ozs. butter. 

ozs. fine matzo meal. 
Juice of one orange. 
Filling. 

1 oz. grated chocolate. 
4 ozs. icing sugar. 

1 tablespoon cream. 


Or PAA LH 


Method. S 

Cream @.. and sugar. Add lightly seals oie, 
then melted chocolate, almonds and strained juice. Fold 
in stiffly beaten whites. Bake two sandwich tins 39 
minutes 400°. 


Melt chocolate in double cooker, add icing sugar 
and cream. Put between two layers. 


PASSOVER TART (Mickey Cohen). 


Ingredients. 

¥Y2 lb. butter. 

1 tablespoon cream. 

4 yolks. 

1 large cup sugar. 

Equal quantities ground 
almonds. 


Method. 

Cream first four ingredients well. Add almonds, 
potato flour and cake meal sufficient to form a nice bis- 
cuit dough. Pat down in tart dish and fill with any desired 
filling. Bake 425° for 25 minutes. 

For biscuits make dough into little balls. Press down 
in centre and place cherry on top. 


Cake meal. 
Potato flour. 


NOTES. 


Teo Pesa 


(eet) 


1. COCOANUT 
MACAROONS 


2 cups cocoanut 

1 cup’ sugar 

2 tablespoons Potato Flour. 
3 eggs 


METHOD 

Beat whites stiffly; add sugar and whip 
again. Add flour and steam over pot of boiling 
water for: 10-12 minutes, stirring constantly. 
Take off and add 2 cups cocoanut. Whip yolks 
and add to mixture. Form into small heaps 
and place on greased baking sheet for about 10 
minutes at a temperature of 350°. 
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from? 
Kasril: I come from 
Rothschild: And wha 


Kasril: Well, Mr. R« 
that you are not 

* of what you ow! 

still have enough 

yon don’t lack «¢ 

up to a man of r 
Only one thing. 


Rothschild: One thing 


Kasril: One thing. Et 
have to sell you. 


Rothschild: Mmm. We 
What will it cost 


Kasril: [t will cost you 
cost you three hu: 


Rothschild: Is that yo 


Kasril: My very best, 
than three hundrec 


Rothschild: All right, 
give you the mone 
eternal life. 


Kasril: If you want to 
leave Paris and co 


Rothschild: But why K. 
Kasril: There you can 


pike hee ovate? 
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“I should just make it. I get such quick starts 
since I fitted a Waverley Battery.” 
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Obtainable at all Garages 
Trade Enquiries: 


O.F.S. WHOLESALE MOTOR SUPPLIES 
(Pty.) Ltd. 
52 Henry Street -:- Bloemfontein 
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| For Your Requirements in:- 
Z 


All Metal -American, © Pelmets . 
Venetian Blinds 

Electric oKett gona 

a ctric ‘ee ats 7 


Electric epee . 























